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Computer Systems and Applications in the Oil 
and Fat Industry, Symposium, beginning 
on page 185 

Computers, in oil and fat industry symposium, 
185, 191, 198, 208, 210, 217, 220 

—— processing of analytical data, 191 

—— processing of GLC data, 210 

Concrete, curing with linseed oil, 807 

—— protection by linseed oil, 807 

~—— tallow-based air entraining agent, 468A 
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—— water-repellent coating, 468A 
Confectionery fats, polymorphism, 824 
Conjugated acetylenic acids, synthesis, 376 
Conjugated acids, by lipoxygenase oxidation, 


Conjugated esters, deuteration with copper 
catalyst, 222 
selective hydrogenation, 222 

Conjugated safflower acids, reaction with 
maleic anhydride, 686 

Conjugated safflower fatty acids, styrene ad- 
ducts, 689 

Conjugation, by alkali in GLC anal, 633 

—— of oils by rhodium-based catalyst, 21 
using Group VIII metal catalysts, 157 

Conringia orientalis, fatty acid comp, 740 

Cooking oils, based on rapeseed oil, 860 
volatile compounds in, 178 

Cooling tower, biodegradation in, 4A 

Copper, by neutron activation anal, 517 

—— continuous removal from soybean oils, 


—— dtmn in oils by atomic absorption, 840 

—— effect on fat oxidation, 448 

—— effect on margarine flavor stability, 544 

—— in fats by atomic absorption, 434, 438 

—— selective hydrogenation catalysts, 222 

Copper catalysts, for hydrogenated-winterized 
oil, 

Copper chr te, hydr tion catalyst, 222 

Copper complexes, in lipid oxidation, 525 

Corn, high lysine, review, 407 

—— high lysine, use in foods, 407 
supplementation by amino acids, 415 

Corn-soya-milk (CSM), food use, 481 
corn-soy-milk in devoloping countries, 
241A 





—— use in India, 619 

Corn endosperm, fatty acid comp of oil, 355 

Corn germ, fat by NMR, 

—— fatty acid comp of oil, 355 

Corn oil, comp, 355 

Cost, of processes from USDA laboratories, 
362A 


Cotton, carboxymethyl], 279 

—— dye binding, 279 

—— modification. by anionic groups, 279 

—— partial fatty esters, 284 

Cotton, glandless, plant breeding, 492 

Cottonseed, aflatoxin detection by fluorescence, 
605 

—— California, aflatoxin in, 129 

—— deterioration during storage, 129 

—— gossypol in, 563 

—— production in India, 619 

—— proteins from, 38 
—— removal of pigment glands, 611 

Cottonseed, glandless, protein amino acid comp, 
625 


Cottonseed flour, gossypol removal, 611 

—— properties, 625 

Cottonseed marc, dtmn of residual solvent, 843 

Cottonseed meal, aflatoxin inactivation, 70 
comparison with rapeseed meal, 863 

—— glandless, protein solubility in aqueous 
systems, 477 

—— solvent (isopropanol) in, 140 

Cottonseed protein, comp, 625 

Cottonseed protein concentrate, properties, 625 

Crambe, protein quality, 845 

Crambe abyssinica, edible protein products 
from, 733 

—— industrial potential of oil, 723 
seed comp, 851 

Crambe maritima, fatty acid comp, 740 

Crambe meal, in animal f: 84 
isolated protein from, 733 
processing to destroy thioglucosides, 845 

Crambe oil, agricultural potential, 71 

—— cost estimates for Nylon 1318 manufac- 
turing, 362A 

—— in continuous steel casting, 723 

—— industrial uses, 723 

—— sulfurized, 723 

cua seed, decomposition of glucosinolates, 

5 


Cruciferae, fatty acid comp of lipids, 740 

Cruciferae meals, feed value, 863 

Cruciferae oils, agricultural potential, 718 

—— edible uses, 4 

—— symposium 
triglyceride dewthatten, 467 

Cruciferae oilseeds, comp, 851 

Cruciferous Oil » Symposium, beginning on 
page 718, 851 

Crushing fe re effect of oil and meal de- 
mand, 

Cyanoethylation, of keto stearates, 765 

Cyclododecyl sulfate, surface activity, 784 


D 


Dairy cattle, effect of aflatoxin in food, 599 
Dairy fats, flavors, a review, 7 
vee” tae fermented, review of flavors, 


Dal, potential for use of soybeans, 619 
Data processing, by computer, 185, 191 
a-Decadecynoic acid, synthesis, 661 
2,4-Decadienal, autoxidation of, 745 
Decaglycerol, esters, 307 


881 


Decanoic acid, proton magnetic spectra, 775 

1-Decene, isomerization during benzene alkyla- 
tion, 872 

Degumming, of soybean oil, 503 

aan, of chlorinated fatty acids, 


a... waste water treatment, 4A 
Desolventizer toaster, in oilseed processing, 299 
Desolventizing, in solvent extraction, 299 
Detergency, effect of work input on soil re- 
moval, 25 
—— kinetics, 566 
—— symposium, 565 
Detergency tests, with natural soil, 584 
Detergent formulations, application of com- 
puters, 198 
Detergent sulfonates, TLC anal, 790 
Detergents, biodegradation, 588 
—— biodegradation, 794 
biodegradation of 
phenols, 107 
biodegradation of tallow anionics, 163 
citric, glycolic and diglycolic acids as 
builders, 682 
community sewage plant, 798 
computer anal of gel filtration, 571 
dtmn of low levels of phosphates, 515 
dtmn of protease in, 77 
fatty alkanolamides and alkoxylates, 674 
gel filtration chromatography, 571 
in textile processing, 273 
isomerization during alkylation of ben- 
zene, 872 
organic acids as builders, 682 
phase equilibria, 578 
phosphate dtmn, 144 
— of sodium cyclododecy! sulfate, 


ethoxylated alkyl] 


reduction of phosphate builder, 74 

sulfated diglycolamides, 35 

synthesis from isopropenyl esters, 657 
~—— tetrahydrofuran-ethylene oxide polymers, 

29 


——— whitening agents in, 80 
Deuterium, in reduction with copper catalyst, 
22 


2 
1,3-Diacetylhexahydropyrimidine, synthesis and 
antimycotic activity, 254 
1,3-Diacetylimidazolidine, synthesis and anti- 
mycotic activity, 254, 
1,3-Dibutyrylhexahydropyrimidine, 
and antimycotic activity, 254 
1,3-Dibutyrylimidazolidine, synthesis and anti- 
mycotic activity, 254 
1,3- eee stearate, synthesis, 284 
9, ie . dehydrohalogena- 


synthesis 








1 PX. 5. re rimidine, 
and antimycotic activity, 254 

1,3-Did ylimid idine, synthesis and anti- 
mycotic activity, 254 

a conjugation by rhodium-based catalyst, 


synthesis 





—— odor threshold in oils, 495 

—— selective hydrogenation with copper cat- 
alyst, 

Diethanolamides, prep and properties in sur- 
factants, 674 

Differential scanning calorimetry, of cocoa 
butter, 824 

Digital computers, processing GLC data, 210 

Diglycolamides, prep and properties in sur- 
factants, 674 

—— sulfated detergents, 35 

Diglycolic acid, as detergent builder, 682 

1,3-Diheptanoylhexahydropyrimidine, synthesis 
and antimycotic activity, 254 

1,3-Diheptanoylimidazolidine, synthesis and 
antimycotic activity, 254 

1,3-Dihexanoylhexahydropyrimidine, synthesis 
and antimycotic activity, 254 

1,3-Dihexanoylimidazolidine, synthesis and anti- 
mycotic activity, 254 

Dilatometry, comparison with NMR for solids 
in fats, 50 

Dimer acids, adsorption on ferric oxide, 125 

Dimethylamine, formation in frozen fish, 645 

Dinitrophenylhydrazone, conversion to ethy- 
lenethioacetal, 149 

1,3-Dinonanoylhexahydropyrimidine, synthesis 
and antimycotic activity, 254 

1,3-Di synthesis and anti- 
mycotic activity, 254 

1,3-Dioctanoylhexahydropyrimidine, 
and antimycotic activity, 254 

1,3-Dioct limidazolidine, synthesis and anti- 
mycotic activity, 254 

1,3-Dioleoylhexahydropyrimidine, synthesis and 
antimycotic activity, 254 

1,3-Dioleoylimidazolidine, synthesis and anti- 
mycotic activity, 254 

1,3-Dipalmitoyl-4-methylimidazolidine, synthesis 
and antimycotic activity, 254 

1,3-Dipalmitoylhexahydropyrimidine, 
and antimycotic activity, 254 

1,3-Dipalmit idi synthesis and 
antimycotic activity, 254 

1,3-Dipentanoylhexahydropyrimidine, synthesis 
and antimycotic activity, 254 

1,3-Dipent. synthesis and 
antimycotic activity, 254 

Dishwashers, glassware corrosion, 166 





synthesis 











synthesis 
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1,3-Distearoylhexahydropyrimidine, 

and antimycotic activity, 254 

1,3-Distearoylimidazolidi synthesis and anti- 
mycotic activity, 254 

Distillation, of coconut acids, 114A 

—— of solvent in extraction plants, 110A 

Docosshexaenoate, autoxidation of, 800 

Docosahexaenoic acid, in marine organisms, 


synthesis 








514 : 
Docosenol alcohol, in jojoba oil, 259 
1-Dodecene, isomerization during benzene al- 
kylation, 872 
Double bond, location in oils, 184 
Doughnuts, dtmn of polysorbate, 18 
Dowtherm, in heat transfer equipment, 158A 
Draves wetting test, of textile surfactants, 273 
Dust, control in solvent extraction plants, 24A 


E 


Edible oils, copper by atomic absorption, 438 
— deodorizer, waste water treatment, 4A 
—— evaluation by room odor frying tests, 711 
—— flavor testing by taste panel, 495 
— metals by atomic absorption, 840 
production and markets, 442A 
Egg production, effect of aflatoxin in food, 599 
1-Eicosane, near IR spectra, 310 
Eicosenoic acid, in jojoba oil, 259 ate 
trans-5-Eicosenoic acid, proton magnetic spec- 
tra, 775 ; 
Eicosenol alcohol, in jojoba oil, 259 
Elaidic acid, binary mixtures with heptadecano- 
ate, 
—— proton magnetic spectra, 775 
2-Elaidodipalmitin, properties of, 116 
Eleostearic acid, hydrogenation with copper 
catalyst, 222 
Emulsifiers, in shortenings, 173 
in synthetic textile finishes, 340 
Emulsion, oil content by NMR, 11 
—— phase equilibria, 578 
—— phase transitions, 771 
stability, 771 
Enzymes, dtmn in detergents, 77 . 
cis-9,10-Epiminostearic acid, soaps in lubricat- 
ing greases, 811 : 
Epoxidation, styrenated safflower fatty acids, 
689 


Epoxidized oils, hypobrominated, 715 : 

Equivalent chain length, of unsaturated acids, 
228 

Erucamide, in plastics, 723 

Erucic acid, animal metabolism, 728 
content in cruciferae oils, 851 

—— effect in animal nutrition, 728 

—— from crambe oil, 362A 

—— in jojoba oil, 259 

—— in lubricants, 723 

—— in vegetable oils, 723 

——— industrial uses, 723 

Erucic oils, industrial uses, 723 

Erveyl alcohol, in jojoba oil, 259 

Erysimum species, fatty acid comp, 740 

Estolides, from castor oil, 758 : 

Ethanolamides, prep and properties in sur- 
factants, 674 

Ethoxylated alcchols, in textile finishing, 340 

Ethoxylated alcohols and phenols, community 
biodegradation, 794 : 

Ethoxylated alkanolamides, prep and properties 
674 


Ethoxylates, in leather tanning, 334 

Ethoxylation, continuous process, 394 

Ethylene brassylate, as synthetic musk, 723 

Ethylene oxide, block copolymers with tetra- 
hydrofuran, 29 

N,N-Ethylenebisoleamide, synthesis, 254, 257 

Ethylenethioacetals, in anal of aldehydes, 149 

Europe, soybean imports, 8A 

Explosive gas, detection of, 35A 

Extraction plants, capacity trends, 200A 


F 


Fabrics, whiteners of, 80 

Fat, in corn germ by NMR, 54 

Fat emulsions, phase transitions, 771 

Fat oxidation, in foods, 86 
sensitive test for carbonyls, 653 

Fats, autoxidation, metal catalyzer, 640 
char-ashing in atomic absorption anal, 840 
conjugation of, 21 
conjugation of, 157 
dtmn in emulsion by NMR, 11 
effect of moisture on oxidation, 86 
encapsulated in ruminant diets, 358 
heme catalyzed oxidation in meats, 637 
in fish protein concentrate, effect of stor- 
age, 782 
industrial use, 349 
kinetics of hydrogenation, 291 
metal-catalyzed oxidation, 427 
metal-catalyzed oxidation, 645 
metals dtmn by atomic absorption, 650 
methods for solid-liquid ratio, 54 
oxidation at low oxygen pressure, 448 
oxidation in presence of chlorophyll, 452 
oxidation in presence of water, 527 
oxidation with hemoprotein catalysts, 442 


solid-liquid ratio by NMR, 4,7,15, 47 
trace elements by neutron activation 
anal, 517 
- water solubility in, 296 
— world market, 368A 
Fats, animal, markets, 468A 
Fats, dairy, review of flavors, 702 
Fats, edible, evaluation by room odor frying 
tests, 711 
Fats of buckwheat, comp, 693 
Fatty acid chlorides, acryloxy substituted, 678 
Fatty acid esters, freezing point behavior, 170 
Fatty acids, absorption by ruminants, 358 
- acetylenic, synthesis, 376 
- addition to propyne, 373, 
- adsorption on ferric oxide, 125 
alkali conjugation in GLC microreactor, 
633 
as flavor chemicals in dairy products, 702 
aziridine derivatives in greases, 811 
chlorination, 595 
comp of cruciferae lipids, 740 
comp of cruciferae oils, 851 
continuous ethoxylation, 394 
- erystal structure, 775 
developement in frozen fish, 645 
in cottonseed damaged by fungi, 129 
IR spectra of vinyl esters, 310 
isopropenyl esters, 373 
isopropenyl esters, synthesis of surfact- 
ants, 657 
microbial hydrogenation in rumen, 358 
of jojoba oil, 259 
of rapeseed varieties, 718 
of Thalictrum L., 700 
partial esters of cotton, 284 
polyglycerol esters, 307 
recovery of light ends in distillation, 114A 
sulfated diglycolamide, 35 
—— wide-line NMR spectra, 775 
Fatty acrylates, near IR spectra, 310 
Fatty alcohol sulfates, biodegradation, 163, 798 
Fatty alcohols, continuous ethoxylation, 394 
—— interfacial tension in detergent systems, 
578 
— of jojoba oil, 259 
Fatty aldehydes, GLC anal, 149 
Fatty amides, by catalyzed ammonolysis, 265 
Fatty amines, continuous ethoxylation, 394 
Fatty esters, autoxidation of highly unsatu- 
rated, 800 
Fatty imidazolidines, synthesis, 254 
Feeding, detoxified castor meal, 616 
—— effect of aflatoxin, 599 
Feeds, effect of fish oils on animal flavor, 820 
—— ruminant, use of fat-coated urea, 468A 
—— use of high lysine corn, 407 
— — use of urea, 403 
——— value of rapeseed meal, 863 
Fermented dairy products, review of flavors, 
702 
Ferric oxide, fatty acid adsorption, on, 125 
Ferulic acid, from rice bran oil, 954 
Fibers, emulsifiers, 340 
Filters, in vegetable industry, 214A: 
Finishes, textile, emulsifiers, 340 , 
Fish, changes during frozen storage, 645 
——— frozen, flavor and odor, 820 
Fish lipids, metal catalyzed oxidation, 645 
Fish meal, oxidation of lipids, 420 
~—— solvent (isopropanol) in, 140 
Fish oils, flavors and odors, 820 
—— furfural fractionation, 98 
——— hydrogenated in margarine, 804 
—— in industrial products, odor problems, 820 
metal catalyzed oxidation, 645 
monoenes in hydrogenated, 389 
trace elements by neutron activation 
anal, 517 
Fish protein concentrate, as a dietary protein, 
412 
—— lipid changes during storage, 782 
Fish proteins, protein solubility in aqueous 
systems, 477 
Flame retardancy, effect of laundering, 330 
Flavor, of dairy fats, a review, 702 
—— of fish oil, 820 
Flavor stability, margarine, 544 
Flour, fortification in India, 619 
Fluorescent whitening agents, in detergents, 


80 
Foam, Ross-Miles test, of textile surfactants, 
273 


Food, use of high lysine corn, 407 

Food proteins, from oilseeds, 400 

Food regulation, 179A 

Food sources, from petroleum, 216A 

Foods, dtmn of polysorbate, 18 

—— for developing countries, 241A 

—— functional requirements of proteins, 477 

_— lipid oxidation, 527 
es in underdeveloped countries, 
47 


soy flour and grits, in, 481 
supplementation with amino acids, 415 
Foreign matter, in soybeans, 26A 
9(10)-Formylstearic acid, prep, 248 
FPC, fish protein concentrate, review, 412 
Free fatty acids, in cottonseed damaged by 
fungi, 129 
Freezing point, of methyl ester mixture, 170 
Freight rates, effect on soybean delivery, 472A 
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Friedel-Crafts alkylation, isomerization in re- 
action, 872 

Frying fats, evaluations by room odor frying 
tests, 711 

Frying oils, peanut-soybean blends, 835 

Full-fat soy flour, 815 

Fungal damage, of cottonseed, 129 

Fungi, in stored California cottonseed, 129 

Furans, odor threshold in oils, 495 

Furfural, fractionation of anchovy oil, 98 

Futures, market, 56A 

Futures market, soybeans and soybean prod- 
ucts, 472A 


G 


Ghani, processing of oilseeds in India, 619 
Glandless cottonseed, plant breeding, 492 
Glassware, corrosion in dishwashing, 166 
D-Glucaric acid, as detergent builder, 682 
D-Glucoheptonic acid, as detergent builder, 682 
D-Gluconic acid, as detergent builder, 682 
— elimination in rapeseed meal, 
‘ 
— in crambe seed, decomposition, 845 
——— of rapeseed meal, 851, 
—— removal from cruciferae seed protein 
products, 733 
Glyceride composition, of coconut oil, 134 
Glycolic acid, as detergent builder, 682 
Glycylhistidylglycine, copper complexes, 525 
Goitrogens, of rapeseed meal, 863 
Goldbachia laevigata, fatty acid comp, 740 
Gossypium, gossypol in, 563 
Gossypol, occurrence in Gossypium species, 563 
—— removal from cottonseed by liquid cyclone 
_ Process, 611 
Grain, sampling, 34A 
— supplementation by amino acids, 415 
Grease thickeners, soaps of epiminostearic 
acid, 811 
Greases, soaps of epiminostearic acid, 811 


H 


Hake, protein concentrate, storage effect on 
lipids, 782 

Hardening flavor, 143 

Heat transfer, equipment, high temperature, 
158A 

—— fluids, 158A 

Helianthus annus, sunflower, hull comp, 629 

Heme, as catalyst of meat lipid oxidation, 550 
effect on lipid oxidation, 523 

Heme pigments, oxidation catalysis in meats, 


7 

Hemoproteins, catalysis of lipid oxidatiwn, 442 

Hens, effect of aflatoxin in food, 59% 

Heptadecanoic acid, freezing point bechavicr, 
170 

4-Heptanone, cyanoethylation, 765 

Herring oil, hydrogenated, comp of fatty acids, 
804 


——— hydrogenated in margarine, 804 

Hesperis matronalis, fatty acid comp, 740 

Hexachlorophene, in soap, 318 

Hexaglycerol, esters, 307 

Hexane, detection of in extration plants, 35A 

—— in extracted cottonseed meats, 843 

1-Hexene, near IR spectra, 310 

High oleic safflower, volatiles of, 178 

High temperature equipment, }58A 

Hirschfeldia incana, fatty acid comp, 740 

Hulls, sunflower, comp, 629 

Hydrocarbons, odor threshold in oils, 495 

Hydroformylation, of oleic acid, 248 

Hydrogen, purification with molecular sieves, 
46A 

Hydrogenated fish oil, monoenes of, 389 

Hydrogenated herring oil, in margarine, 804 

Hydrogenated peanut oil, flavor component, 


684 
Hydrogenated soybean oil, catalyst comparison, 
499 


evaluation by room odor frying tests, 711 

Hydrogenated tallow acids, sulfoesters and 
amides as surfactants, 657 

Hydrogenation, kinetics, 291 

—— mechanism, 291 

—— mixing in dead end convertors, 379 

—— of castor oil and methyl ricinoleate, 758 
rates of octadecenoates, 237 

—— selective with copper catalysts, 222 

—— sulfite oxidation model, 379 

Hydrogenation catalyst, filtration, 214A 

Hydrogenation flavor, 143 

Hydroperoxides, from autoxidation of docosa- 
hexaenoate, 800 

— from linoleate, structure, 787 

——— from lipid oxidation, 427 

—— in fish meal lipids, 420 

Hydrotropic solutions, 578 

Hydrotropy, solubilization of triglycerides, 113 

Hydroxy alkane sulfonates, TLC anal, 790 

Hydroxy conjugated acids, by lipoxygenase 
oxidation, 318 

10-Hydroxydecanoic acid, acrylic copolymers 
from, 678 

—— from castor oil, 758 

Hydroxylation, of castor oil, 758 
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9(10)-Hydroxymethylstearic acid, acrylic co- 
polymers from, 678 

—— prep, 248 

Hydroxyoctadecadienoic acid, by lipoxygenase 
oxidation, 318 

12-Hydroxystearic acid, acrylic copolymers 
9 An 

os 

sadeenee. 4-trichlorodiphenyl ether, in 
soaps, 

Hypobrominated glycerides, in urethane foams, 
715 


I 


Icings, effect of shortenings, 173 
Imidazolidines, synthesis and antimycotic ac- 
, tivity, 254, 257 
India, protein use in foods, 619 
Instrumental Techniques, committee report, 
1970-1971, 140A 
International Association of Seed Crushers, 
President’s report, 1971, 368A 
IR spectra, of long chain vinyl compounds, 668 
Iron, by neutron activation anal, 517 
dtmn in oils by atomic absorption, 840 
—— effect on fat oxidation, 448 
—— effect on margarine flavor stability, 544 
—— in fats by atomic absorption, 434 
Isethionic acid, acylation by isopropeny] esters, 


657 
Isolated protein, from cruciferae seed meals, 
733 


Isolated soy protein, processing and uses, 484 
Isomerization, during alkylation of benzene, 


Isopimarane series, mass spectra of resin acids, 
455 


Isopropanolamides, prep and properties in sur- 
factants, 674 

Isopropenyl esters, acylation of isethionic acid, 
657 


—— acylation of N-methyltaurine, 657 
——— synthesis, 373 
Isopropyl alcohol, dtmn in oilseed meals, 140 
Isothiocyanates, in cruciferae meals, 718 

of rapeseed meal, 851, 863 
Israel, edible oil industry 143A 


J 


Japan, soybean imports, 8A 
Jojoba oil, fatty acids and alcohols, 259 


K 


B-Keto acids, for synthesis of a,f-alkynoic 
acids, 

Keto stearates, cyanoethylation, 765 

Ketones, anal of, 149 

—— cyanoethylation, 765 

—— odor threshold in oils, 495 

9(10)-Ketostearate, cyanoethylation, 765 

12-Ketostearic acid, prep, 758 

Kinetics, of metal-catalyzed lipid oxidation, 427 


L 


Laboratories, data processing by computer, 
217, 220 

Langmuir monolayers, of fatty acids on iron 
oxide, 125 

Lard, as base for urethane foams, 715 

—— autoxidation in a gel system, 640 

LAS. See Linear alkylbenzene sulfonates 

Laundering, effect on flame retardant textile 
finishes, 336 

Lauric acid, binary mixtures with heptadecan- 
oate, 170 
polyglycerol esters, 307 
prep and properties of alkanolamides, 674 
proton magnetic spectra, 775 
sulfated diglycolamide, 35 

—— sulfoesters and amides as surfactants, 657 

Lauryl alcohol, continuous ethoxylation, 394 

Laying hens, effect of aflatoxin in food, 599 

Leather, surfactants in tanning, 334 

Lecithin, from sunflower seed, 305 

— powdered from sunflower, 305 

Linear alcohol ethoxylates, in textile process- 


ing, 273 
Linear alkylbenzene sulfonates, organic acids 
as builders, 682 
—— community biodegradation trials, 588 
—— formulations, 74 
—— in textile processing, 273 
Linear sulfonates, TLC anal, 790 
Linoleate, autoxidation, 745 
calcium effect on lipoxygenase oxidation, 


532 

catalyzed oxidation, 550 

effect of heme on oxidation, 523 

effect of moisture on oxidation, 86 
equivalent chain length, GLC, 228 
oxidation in aqueous system, 527 
oxidation in foods, 

photo-sensitizing dyes as antioxidants, 384 
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—— structure of hydroperoxides from photo- 
sensitized oxidation, 787 

Linoleic acid, adsorption on ferric oxide, 125 

—— conjugated, adducts with styrene, 689 

—— conjugation by Group VIII metals, 157 

—— distribution in cruciferae triglycerides, 


—— lipoxygenase oxidation, 318 

—— oxidation at low oxygen pressure, 448 

Linolenate, equivalent chain length, GLC, 228 

Linolenic acid, conjugation of methyl] ester, 21 
distribution in cruciferae triglycerides, 
467 


—— effect of hydrogenation catalysts, 499 

Linseed oil, use in curing concrete, 807 

Linseed oil emulsions, curing of concrete, 807 

Linseed protein, comp, 625 

Lipase hydrolysis, study of glyceride distribu- 
tion of cruciferae oils, 467 

Lipid oxidation, effect of heme compounds, 523 

—— in fish meal, 420 

—— in meats, review, 547 

—— metal catalyzed, 645 
—— sensitive test for carbonyls, 653 

Lipid peroxidation, in meats, 550 

Lipids, autoxidation, 745 

—— autoxidation, metal catalyzed, 640 

chemical shift reagents in NMR, 371 

from sunflower hulls, 629 

heme catalyzed oxidation in meats, 637 

in fish protein concentrate, effect of stor- 

age, 782 

kinetics and mechanism of oxidation, 427 

metal-catalyzed oxidation, 517 

metal-catalyzed oxidation, symposium, 425 

of buckwheat, comp, 693 

of sesame leaf, 831 

oxidation in presence of water, 527 

oxidation with hemoprotein catalysts, 442 

phase behavior in emulsions, 771 

trace elements by neutron activation 

_ anal, 517 

Lipoxidase. See lipoxygenase 

Lipoxygenase, calcium effect on linoleate oxi- 
dation, 532 

—- from soy flour, 318 

—— from soybean and navy bean, 532 

—— oxidation to conjugated acids, 318 

Liquid crystals, 578 

—— in fat emulsions, 771 

Liquid cyclone process, gossypol removal from 
cottonseed, 611 

Lubricants, use of erucic oils, 723 

— greases, soaps of epiminostearic 
acid, 

Lunaria annua, fatty alcohols of, 259 

Lysine, in high lysine corn, 407 
supplementation of grains, 415 
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M 


Maleic anhydride, reaction with conjugated 
safflower acids, 686 

Manganese, by neutron activation anal, 517 

Margarine, based on rapeseed oil, 860 
color, 169A 

—— emulsifying agents, 169A 

—— legislation, 169A, 179A 

—— metal effect on flavor stability, 544 

—— oil content by NMR, 

—— regulation, 179A 

—— vitamin fortification of, 175A 

—— 100 years of progress, 169A 

Margarine Centennial, Symposium, beginning 
on page 169A 

Marine oil, autoxidation of polyunsaturates, 
800 


—— hydrogenated in margarine, 804 
elements by neutron activation 
anal, 517 
Marine organisms, docosahexaenoic an > 514 
Mass spectra, of diterpene resin acids, 
Meal, sampling, 34A 
Meals, dtmn of isopropanol in, 140 
dtmn of solvent, 155 
——— heat processing, 299 
—— processing of, 299 
Meat, catalysts of lipid oxidation, 550 
—— heme catalyzed oxidation, 637 
—— lipid oxidation, review, 547 
Mechanism, of metal-catalyzed lipid oxidation, 


427 

Medium chain acids, polyglycerol esters, 307 

Menhaden, growie concentrate, storage effect 
on lip 

Metal-Catalyzed Lipid Oxidation, Symposium, 
beginning on page 425 

—— Symposium, beginning on page 517 
—— Symposium, beginning on page 637 

Metal salts, effect on lipid oxidation in fish, 


645 

Metals, catalysis of linoleate oxidation in 
aqueous systems, 527 
continuous removal from soybean oil, 539 
effect on oxidation of lard gels, 640 
in edible oils by atomic absorption, 650 
in lipids by neutron activation anal, 517 
in oils by atomic absorption, 434 

—— in salt for margarine manufacturing, 544 

Methemoglobin, catalysis of lipid oxidation in 
meat, 550 

—— effect on linoleate oxidation, 523 
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Methionine, supplementation of foods, 415 
Methylhexyl ketone, from castor oil, 758 
N-Methyltaurine, acylation by isopropenyl] 
esters, 657 
Metmyoglobin, in meat oxidation, 637 
Micelles, in detergent systems, 578 
Microemulsions, phase equilibria, 578 
Milk, aflatoxin in, 599 
—— flavors, a review, 702 
—— metals anal by atomic absorption, 434 
Miscella, solvent stripping, 110A 
Modern bread, of India, potential for oilseed 
protein, 619 
Molecular sieves, purification of hydroven, 46A 
Monoarachidin, polymorphism, 778 
Monobeheninin, polymorphism, 778 
Monoglycerides, calorimetry, 778 
—— differential thermal anal, 778 
—— in shortenings, 173 
—— in textile finishing, 340 
—— isomerization, 778 
——- melting points, 778 
—— melting points in soybean oil, 771 
—— phase behavior, 778 
— phases in oil emulsions, 771 
Monolayers, Langmuir, of fatty acids on iron 
oxide, 125 
Monompyristin, phase behavior, 778 
Monopalmitin, polymorphism, 778 
Monoricinolein, 758 
Monostearate, in shortenings, 173 
Monostearin, polymorphism, 778 
Mustard, seed comp, 851 
Mustard seed meal, isolated protein from, 733 
Mustard seed oil, agricultural votential, 718 
fatty acid comp of varieties, 718 
Myristic acid, binary mixtures with he)tade- 
canoate, 170 
proton magnetic spectra, 775 
sulfoesters and amides as surfactants, 657 
Myrosinase, of rapeseed meal, 851 


N 


Nickel, by neutron activation anal, 517 
continuous removal from soybean oils, 


—— in edible oils by atomic absorption, 650 

Nickel catalysts, filtration, 214A 

—— for hydrogenated-winterized oil, 499 

Nonanoic acid, adsorption on ferric oxide, 125 

2-trans-Nonenal, flavor in hydrogenated pea- 
nut oil, 684 

Nonenals, flavor threshold, 148 

Nonionic surfactants, in textile processing, 273 

Nonionics, by continuous ethoxylation process, 
394 


—— in leather tanning, 334 
——— tetrahydrofuran-ethylene oxide polymers, 
29 


Nonyl phenol, continuous ethoxylation, 394 
a-Nonynoic acid, synthesis, 661 
Norsolorinic acid, from Aspergillus parasiticus, 
93 
—— from Aspergillus parasiticus, 368 
Nuclear Magnetic Resonance (NMR), Sym- 
posium, 1 
chemical shift reagents, 371 
committee report 1971, 412A 
dtmn of fat in corn germ, 54 
dtmn of moisture in starch and grain 
sorghum, 59 
- for dtmn of solid-liquid ratio of fats, 
4,7,15,47 
principles of, 1 
Symposium, 1 
use for lipid structure dtmn, 371 
use in process control, 59 
—— Varian process analyzer, 47 
wide-line, spectra of fatty acids, 775 
Nutrition, of oilseed proteins, 625 
Nutritive value, of rapeseed oil, 728 
Nylon 1313, cost estimates from crambe oil, 


Nylons, from erucic acid, 723 


O 


Octadecadienoate, equivalent chain length, 
GLC, 228 
Octadecadiynoic acids, synthesis, 376 
Octadecanoate, hydrogenation rates, 237 
Octadecatrienoate, equivalent chain length, 


228 
trans-5,cis-9, aoe ' ee acid, of 
Thalictrum L. oil, 
Octadecene, near IR Rll 310 
Octadecenol, 1,1-dialkyl, sulfates of, 665 
Octanol-2, from castor oil, 758 
a-Octynoic acid, synthesis, 661 
Odor, of fish oil, 820 
Odor response, edible oil additives, 495 
Odor threshold, chemical additives to edible 
oil, 495 
Oil, buckwheat, comp, 693 
Oil oxidation, sensitive test for carbonyls, 653 
Oils, ammonolysis of, 265 
—— char-ashing in atomic absorption anal, 


840 
—— commodity price relationships, 254A 
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comp of cruciferae, 851 
conjugation by microreactor in GLC anal, 
63 


conjugation of, 21 

continuous washing for metal removal, 
539 

copper by atomic absorption, 438 

dtmn in emulsion by NMR, 

dtmn of iron and copper, 840 

from sunflower hulls, 629 

in fish protein concentrate, effect of stor- 
age, 782 

industrial use, 349 

kinetics of hydrogenation, 291 

metal catalyzed oxidation, 645 

meta's dtmn by atomic absorption, 650 
nutritive value of rapeseed oil, review, 
728 

salad and cooking, based on rapeseed oil, 
860 


solubilization by detergents, 566 
trace elements by neutron activation 
anal, 517 
water solubility in, 296 
world market, 368A 
, edible, deodorizer, waste water treatment, 
4A 
evaluation by room odor frying tests, 711 
flavor testing by taste panel, 495 
— production and markets, 442A 
Oils, sulfated, in leather tanning, 334 
Oils, vegetable, dtmn of volatiles, 876 
Oilseed meals, aflatoxin removal by extraction, 
5 


—— dtmn of isopropanol in, 140 

—— effect of animal feeding on prices, 472A 

—— feed value of rapeseed meal, 

—— solvent in, 155 

Oilseed processing, capacity trends, 200A 

— in India, 619 

Oilseed processors challenged by world protein 
needs, Symposium, beginning on page 400 
Symposium, beginning on page 473 

—— Symposium, beginning on page 599 

Oilseed proteins, competition from urea, 403 
concentrates and isolates, 484 

—— environmental effects, 625 

— market considerations, 473 

nutritional factors, 625 
solubility, 477 

- Symposium, 400 

Oilseed radish, as an oil source, 718 

Oilseeds, antinutritional factors, 625 
as protein sources, 492 
comp of cruciferae, 851 
control and removal of aflatoxin, 605 
improvement in hybrid plant breeding, 
492 
international production, 368A 
of Australia, 118A 
potential for food use in India, 619 
processing to meals, 299 
production in India, 619 

—— solvent in extracted flakes, 843 

—— utilization, 38 

Oleamide, by catalyzed ammonolysis, 265 

Olefin sulfonates, TLC anal, 790 

Oleic acid, adsorption on ferric oxide, 125 
distribution in cruciferae trigivcerides, 


467 
—— Friedel-Crafts reaction with benzene, 160 
—— hydroformylation, 248 
hydrogenation rate, 237 
—— partial esters of cotton, 284 
—— prep and properties of alkanolamides, 674 
— sulfated diglycolamide, 35 
—— sulfoesters and amides as surfactants, 657 
2-Oleodipalmitin, properties of, 116 
Oleyl alcohol, continuous ethoxylation, 394 
—— tertiary alcohols from, 665 
Oleyl vinyl ether, 310 
Olive oil, catalyzed ammonolysis, 265 
Oxidation, calcium effect on lipoxygenase, 532 
—— of fats, chlorophyll-sensitized, 452 
—— of fish lipids, 420 
—— of fish lipids, metal catalyzed, 645 
—— of fish oils, odors, 820 
—— of highly unsaturated fatty acids, 800 
—— of lard, 640 
—— of linoleate, hydroperoxides, 787 
—— of lipids, symposium, 425 
—— of meats, 637 
-— of soaps using lipoxygenase, 318 
-—— thermal of triolein, 556 
Oxidation of fats, at low oxygen pressure, 448 
— — hemoproteins as catalysts, 442 
—a of lipids, effect of heme compounds, 
5 


Oxidation of meat lipids, review, 547 
— stability, soybean-peanut oil blends, 
5 


Oxidized soybean oil, volatiles from, 92 

Oxyalkylated alkanolamides, prep and prop- 
erties, 674 

Oxygen, direct injection in activated sludge 
process, 408A 

Ozonolysis, of alkyl soybean esters, 232 

—— of erucic acid, 723 

—— of erucic acid to brassylic acid, 362A 

— of fats, 349 

~— reductive, 232 


P 


Palladium, conjugation of linoleic acid, 157 
Palmitic acid, anal of sucrose esters, 145 
—— freezing point behavior, 170 

———- prep and properties of alkanolamides, 674 
—— proton magnetic spectra, 775 

—— sulfated diglycolamide, 35 

——— sulfoesters and amides as surfactants, 


657 
Palmitic-stearic glycerides, crystal structure, 


Peanut meal, aflatoxin inactivation, 70 

——— comparison with rapeseed meal, 863 

—— solvent (isopropanol) in, 140 

—— world trade, 368A 

Peanut oil, changes in NMR signal wtih temp, 
4 


—— hydrogenated, flavor component, 684 

—— stability, 835 

—— water solubility in, 296 

Peanut protein, comp, 625 

Peanuts, production in India, 619 

—— proteins from, 

—- sorting for removal of aflatoxin con- 
tamination, 605 

Pelargonic acid, polyglycerol esters, 307 

—— prep and properties of alkanolamides, 674 

—— sulfated diglycolamide, 35 

——— sulfoesters and amides as surfactants, 657 

Peroxidase, catalysis of fat oxidation, 442 

Peroxides, from lipid oxidation, 427 

——— in fish meal lipids, 420 

Petroselaidic acid, binary mixtures with hepta- 
decanoate, 170 

Petroselenic acid, hydrogenation rates, 237 

Phase behavior, of fat emulsions, 771 

—— of monoglycerides, 778 

Phase equilibria, of detergents, 578 

Phenols, alkylation with olefin, 107 

—— thermal] alkylation, 107 

Phenyloctadecanol, isomers, 160 

Phenyloctadecyl acetate, isomers, 160 

Phenylstearic acid, isomers of, 160 

——— sulfoesters and amides as surfactants, 657 

Phenylstearonitrile, isomers, 160 

Phosphated alcohols, in textile finishing, 340 

Phosphates, dtmn in detergents, 144 

——— dtmn of low levels in detergents, 515 

—— glassware corrosion, 166 

Phosphatides, from sunflower seed, 305 

—— of safflower seed varieties, 697 

—— removal in degumming, 503 

—— removal from soybean oil, 503 

Phosphatidic acid, magnesium and 
salts, 503 

Phospholipids, nonhydratable of soybean oil, 
503 


calcium 


—— of rapeseed oil, 851 

—— of safflower seed varieties, 697 

——— removal from soybean oil, 503 

Photochemical oxidation, hydroperoxide struc- 
ture, 787 

Photoperiodism, of sesame plants, 831 

Pigs, rapeseed meal in feed, 863 

Pimarine series, mass spectra of resin acids, 


Plasticizers, amides of safflower oil, 387 

Plastics, erucamide as antiblock agent, 723 

Platinum, conjugation of linoleic acid, 157 

Polyglycerol esters, in textile finishing, 340 

——— prep and properties, 307 

Polymorphism, of cocoa butter, 824 

——— of fatty acids, 77 

—— of fatty methyl esters, 170 

——— of monoglycerides, 771, 778 

—— of oleo- and elaidodipalmitins, 116 

Polyphosphates, glassware corrosion, 166 

Polysorbate 60, dtmr in foods, 1 

Polysorbates, in shortenings, 173 

Polyunsaturated acids, autoxidation, 800 

——— industrial use, 349 

Polyunsaturated fats, conjugation of, 21, 157 

Pomace of castor bean, detoxification, 616 

Potato frying, in peanut-soybean oil blends, 
835 


Poultry, rapeseed meal in feed, 863 

Pout, protein concentrate, storage effect on 
lipids, 782 

Prices, of vegetables oils, 254A 

epi-Progoitrin, decomposition in crambe seed, 


n-Propanolamides, prep 
surfactants, 674 

Propoxylated alkanolamides, prep and prop- 
erties, 674 

Propoxylation, continuous process, 394 

N,N-Propylenebisoleamide, synthesis, 254, 257 

Protease, dtmn in laundry compounds, 77 

Protein beef products, market considerations, 
47 


and properties in 


3 
ete, een storage effects on lipids, 


Protein foods, marketing in underdeveloped 
countries, 473 

—— shaped and textured, 489 

a ae from cruciferae seed meals, 
3 


Protein meals, production, 400 

Proteins, concentrates and isolates in food, 484 
—— denaturation, 101 

—— dtmn by dye-binding, 29A 

—— food availability in India, 619 
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from cruciferae seed meals, 733 
from cruciferae seeds, nutritional value, 
733 
- from oilseeds, 38 
from petroleum sources, 216A 
from rapeseed meal, 
from sesame leaf, 831 
functional requirements for foods, 477 
in encapsulation of fats, 358 
of castor meal, comp, 616 
of cruciferae oilseeds, 718 
of cruciferae seeds, 851 
of fish, storage changes, 6 
of fish protein concentrate {FPC), 412 
of oilseeds, effect of processing, 299 
oilseed, symposium, 400 
rapeseed extraction, 398 
reaction with lipids in fish, 645 
solubility in aqueous systems, 101 
structure and properties, 101 
supplementation by amino acids, 415 
Udy dye-binding procedure, 292A 
use of high lysine corn, 407 
world demand, 368A 
Proteins, oilseed, competition from urea, 403 
—— in foods, 481 
—— nutritional factors, 625 
—— solubility, 477 
Proton magnetic spectra, of fatty acids, 775 


Q 


Quaternary ammonium bromides, from tertiary 
amines, 748 


R 


Radish seed oil, nn potential, 718 

Rancidity, dtmn by GLC, 121 

Rapeseed, carbohydrates ay 851 

—— comp, 851 

— enzymes of, 851 

—— policies of European Economic Commu- 
nity, 869 

oa production and use in Europe, 869 

—— pricing, 280A 

—— production and utilization in Canada, 737 

Rapeseed meal, consumption in Europe, 869 

—— feeding value, 863 
isolated protein from, 733 

—— protein extraction, 398 

—— protein quality, 863 

Rapeseed oil, agricultural potential, 718 

—— changes in NMR signal with temp, 4 

——— consumption in Europe, 869 

——— edible uses, review, 860 

—— fatty acid comp of varieties, 718 

—— flavor and stability evaluation, 860 

—— genetic variation, 718 

—— industrial uses, 723 

—— low ervcic, 718 

—— low erucic, nutritive value, 728 

~— low-erucic content, 118A 

—— nutritional properties, 118A 

—— nutritive value, review, 728 
phospholipids, 851 

—— pigments, 851 

—— sterols, 851 

—— water solubility in, 296 

—— world production, 869 

Raphanus sativus, fatty acid comp, 740 

Refining, continuous washing for metal re- 
moval, 539 

Resin acids, mass spectra, 455 

Rhodium, conjugation of linoleic acid, 157 

Rice, supplementation by amino acids, 415 

Rice bran, production in India, 619 

Rice bran oil, ferulic acid from, 95 

Ricin, detoxification in castor meal, 616 

Ricinoleamides, sulfated, 758 

Ricinoleic acid, chemical reactions, review, 758 

—— estolides from, 758 

—— hydrogenation, 758 

—— sulfated esters of, 758 

Ricinoleyl alcohol, prep, 758 

Ross-Miles foam test, of textile surfactants, 


278 

Ruminant feeds, use of urea, 403 

—— use of fat-coated urea, 468A 

Ruminants, feeding of formaldehyde treated 
meals, 245A 

-— — protected polyunsaturated fats, 


——— rapeseed meal in feed, 863 


S 


Safflower, high oleic, 492 
high oleic, phosphatides of, 697 
—— high oleic, volatiles of, 178 
——— phosphatides of, 697 
—— plant breeding, 492 
—— proteins from, 38 
Safflower acids, conjugated, reaction with 
maleic anhydride acids, 686 
Safflower amides, as plasticizers, 387 
Safflower fatty acids, alkali conjugation, 686 
——Diels-Alder adducts, 689 
Safflower protein, comp, 625 
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Safflower soaps, oxidation using lipoxygenase, 
318 


Salad dressing, dtmn of polysorbate, 18 

Salad oils, based on rapeseed oil, 860 

—— metals by atomic absorption anal, 840 

Salt, for margarine, metals content, 544 

Sampling, in soybean processing plants, 26A 

—— of meals and grain, 34A 

s li and Pr i Control in the Oil- 
seed Industry, Symposium, beginning on 
page 26A 

Saturated fatty acids, NMR spectra, 775 

Scouring agents, in textile processing, 273 

Sebacic acid, from castor oil, 758 

Sesame, as source of leaf protein concentrates, 





—— photoperiodism, 831 
—— plant breeding, 492 
—— proteins from, 38 
Sesame leaf, lipids, 831 
Sesame leaf protein, amino acid comp, 831 
Sesame oil, color test, 183 
Sesame protein, comp, 625 
Sewage treatment, UNOX activated sludge 

process, 408A 

SFI. See Solid Fat Index 
Short chain acids, polyglycerol esters, 707 
Shortening, based on rapeseed oil, 860 
—— dtmn of polysorbate, 18 

—— improved emulsification systems, 173 
Simmondsia californica, fatty alcohols of, 259 
Sinapis alba, seed comp, 851 
Sinapsis arvensis, fatty acid comp, 740 
Sisymbrium species, fatty acid comp, 740 
B-Sitosterol, in cruciferae oils, 851 
Soap, antibacterial, 318 

— in jeather tanning, 334 
—— lipoxygenase oxidation, 318 

— of derivatives of fatty acids, in greases, 

811 

—-— of epiminostearic acid, in greases, 811 
Soap stocks, oxidation using lipoxygenase, 318 
Sodium, by neutron activation anal, 517 
—— continuous removal from soybean oiis, 


539 
Sodium alkyl sulfates, from tertiary alcohols, 


Soil, removal in washing, 25 
Soil removal, by detergents, 566 
Solid fat index, comparison with NMR for 
solids in fats, 50 
Solid-liquid ratio, dtmn in fats, 50 
Solids, in fats by NMR, 4,7,15, 47 
Sols, stability, 582 
Solvent, acetone in oilseed meals, 155 
—— detection of in extraction plants, 35A 
-——- dtmn in oilseed marc, 843 
— in oilseed meals, 140 
Solvent extraction, capacity trends, 200A 
— commercial processing, 299 
—— dust control in processing, 24A 
solvent recovery, 110A 
Solvent meal, acetone in, 155 
Solvent recovery, from extraction plants, 110A 
Sorbitan monostearate, in shortenings, 173 
Sorbitan tristearate, as chocolate additive, 824 
Soy flour, flavor, 815 
—— for human nutrition, 815 
——— full-fat, 815 
in CSM and WSB, 481 
in food products, 481 
lipoxygenase from, 318 
prep and uses, 299 
—— processing, 481, 815 
-—— uses, 815 
Soy protein, isolated, processing and uses, 484 
—- shaped and textured, 489 
Soy protein concentrates, processing and uses, 
484 
Soybean acids, ozonolysis, 232 
Soybean extraction, solvent recovery, L1VA 
Soybean lipoxygenase, calcium requirements, 


Soybean meal, acetone in, 155 
— commodity pricing, 254A 
~— comparison with rapeseed meal, 863 
——— formaldehyde treated in ruminant feed- 
ing, 245A 
~—— futures, 472A 
—— relation to oil in futures market, 472A 
—— world trade, 368A 
Soybean oil, catalyzed ammonolysis, 265 
—— changes in NMR signal with temp, 4 
- commodity pricing, 254A 
continuous removal of metals, 539 
- degumming, 503 
hydrogenated, copper and nickel catalyst, 
499 
rancidity dtmn by GLC, 121 
relation to mea! in futures market, 472A 
removal of phospholipids, 503 
stability, 835 
volatiles of, 178 
volatiles of oxidized oil, 92 
winterized hydrogenated, 499 
Soybeen oil, hydrogenated, evaluation by room 
odor frying tests, 711 
Soybean processing, sampling in plants, 26A 
Soybean protein, comp, 625 
—— food use, 400 
Soybean soap stock, oxidation using lipoxy- 
genase, 318 
Soybean-peanut oil blends, stability, 835 
Soybeans, ics of industry, 38 
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export demand for animal feeds, 8A 
exports, 8A 
foreign matter, 26A 
high protein varieties, 492 
operation of futures market, 56A 
potential in dal in India, 619 
potential in India, 619 
pricing, 280A 
processing to meals, 299 
proteins from, 38 
— — 1971 crop prospects, 162A 
Spectroscopy, committee report 1971, 412A 
Spin finishes, emulsifiers, 340 
Stability of soybean oil-peanut oil blends, 835 
Starch, moisture by NMR, 59 
Stearic acid, adsorption on ferric oxide, 125 
—— allyl ester, IR spectra, 310 
binary mixtures with heptadecanoate, 170 
chlorophyll-sensitized oxidation, 452 
1,3-dichloroisopropyl alcohol ester, 284 
hyperchlorination, 595 
partial esters of cotton, 284 
prep and properties of alkanolamides, 674 
- proton magnetic spectra, 775 
- sulfated diglycolamide, 35 
—— sulfcesters and amides as surfactants, 657 
Stearic-palmitic glycerides, crystal structure, 


245 

Stearolic acid, hydrogenation with copper 
catalyst, 222 

Steel casting, use of crambe oil, 723 

Sterols, of cruciferae oilseeds, 851 

—— of Vernonia anthelmintica oil, 240 

Styrene, addition to conjugated safflower acids, 
689 


—— IR spectra, 668 

Sucrose esters, anal of, 145 

—— Japanese process plant, 125A 

Sulfated alcohols, in leather tanning, 334 

Sulfated castor oil, 758 

Sulfated oils, in leather tanning, 334 

Sulfation, of diglycolamides, 35 

—— of tertiary alcohol sulfates, 665 

a-Sulfo esters, detergent formulations, 74 

a-Sulfoethyl amides, synthesis and _ surface 
activity, 657 

a-Sulfoethyl esters, synthesis and surface 
activity, 657 

Sulfonates, TLC anal, 790 

Sulfonation, of castor oil with sulfur trioxide, 
314 

Sulfurized crambe oil, 723 

Sunflower, economics of U. S. production, 
442A 

—— lecithin, 305 

—— plant breeding, 492 

—— proteins from, 38 

Sunflower hull, protein, 629 

—— wax and oil, 629 

Sunflower oil, world, production, 442A 

Sunflower protein, comp, 625 

Sunflower seed hulls, comp, 629 

Sunflowerseed meal, comparison with rapeseed 
meal, 863 

—— protein solubliity in aqueous systems, 477 

Surface active agents, in textile industry, 
symposium, 271, 273, 279, 284 

Surface active agents in the textile industry, 
Symposium, beginning on page 271 

—— Symposium, beginning on page 330 

Surface activity, of sodium cyclododecyl sul- 


fate, 784 

Surfactants, fatty alkanolamides and alkoxy- 
lates, 674 
from tertiary amines, 748 
gel filtration chromatography, 571 
in leather tanning, 334 
in textile industry, symposium, 271, 273, 
279, 284 
in textile industry, symposium, 330 
in wool felting, 340 
phase equilibria, 578 
sulfated diglycolamides, 35 
sulfates of 1,l-dialkyloctadecenol, 665 
synthesis from isopropenyl esters, 657 
tetrahydrofuran-ethylene oxide polymers, 
29 

Swine, effect of aflatoxin in feeds, 599 
rapeseed meal in feed, 863 


T 


Tall oil amides, as plasticizers, 387 

Tallow, as base for urethane foams, 715 

—— as base for concrete air entraining agent, 
468A 

— hydrogenated, as coating for urea, 468A 

-~— markeis, 468A 

—— trichlorosilanated, 468A 

Tallow (hydrogenated) acids, sulfoesters and 
amides as surfactants, 657 

Tallow alcohol sulfates, biodegradation, 163 

Tallow alkanolamides, prep and properties, 674 

Tallow alpha sulfo esters, biodegradation, 163 

Tallow-alkanolamide sulfates, biodegradation, 


Tallow based detergent, formulation, 74 
Tallow detergents, biodegradation, 163 
Tallow ether alcohol sulfates, 163 
Tanning, surfactant use, 334 

Taste panel, flavor of edible oils, 495 
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TCC. See Triclocarban 

Teesdalia nudicaulis, fatty acid comp, 740 

Tempering of chocolate, effect of polymor- 
phism, 824 

Tertiary amines, from commercial alcohols, 748 

Tetracosenoic acid, in jojoba oil, 259 

Tetrahydrofuran, block copolymers with ethy- 
lene oxide, 29 

Textile finishes, emulsifiers, 340 

Textile industry, surfactants use, symposium, 
271, 273, 279, 284 

Textiles, effect of laundering on flame re- 
tardancy, 330 
use of surfactants, symposium, 330 

Textured protein food products, 489 

Thalictrum L., fatty acid comp of seed oils, 


700 
Thermal oxidation, of triolein, 556 
Therminol, in heat transfer equipment, 158A 
ne, decomposition in crambe seed, 


elimination in rapeseed meal, 718 

—— of rapeseed meal, 851, 863 

Thlaspi alpe-tre, fatty acid comp, 740 

Thlaspi arvense, 740 

Threonine, supplementation of foods, 415 

Tislic acid, synthesis, 661 

3,4,4’-Trichlorocarbanilide, in soap, 318 

2,4,6-Trichlorophenylhydrazone, for sensitive 
test for carbonyls in oxidized fats, 653 

Triclocarban, in soaps, 318 

Triethylamine, transalkylation by commercial 
alcohols, 748 

Triglyceride distribution, of coconut oil, 134 

Triglycerides, liquid crystalline phases, 113 

—— of coconut oil, 134 

—— phases of aqueous surfactant systems, 118 

—— solubilization by hydrotropy, 113 

ome B-structures of, 245 

Triglycerides of cruciferae oils, fatty acid dis- 
tribution, 467 

Triglycerol, esters, 307 

Trimer acids, adsorption on ferric oxide, 125 

Triole:n, thermal oxidation products, 556 

Tripolyphosphate, glassware corrosion, 166 

Tris (triphenylphosphine)chlororhodium, conju- 
gation by, 21 

Turkey red oil, 758 

—— prep, 314 

Turkeys, acetone in skin, 91 

Turnip rape, seed comp, 851 
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Udy dye method, for protein anal, 29A 
ee acid, by pyrolysis of castor oil, 
‘ 


—— a ester, alkyl aryl sulfonates from, 


‘ 
Underdeveloped countries, marketing protein 
; products, 473 
United States Department of Agriculture, cost 
analyses for laboratory products, 362A 
UNOX system, activated sludge process, 408A 
Unsaponifiables, of cruciferae oils, 851 
—— of Vernonia oil, 240 
——— equivalent chain length, 
Unsaturated fats, conjugation of, 157 
—— in ruminant diets, 358 
—— industrial use, 349 
Unsaturated fatty acids, autoxidation, 800 
—— NMR spectra, 775 
Unsaturated hydrocarbons, odor threshold in 
oils, 495 
Unsaturation, location of first double band, 184 
Urea, competition with oilseed proteins, 403 
——— fat-coated in ruminant feeds, 468A 
Urethane foams, from animal fats, 715 
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Vegetable oils, ammonolysis of, 265 
—— commodity price relationships, 254A 
—— dtmn of volaties, 876 
—— filtration systems, 214A 
—— volatile compounds by GLC, 178 
es 5 anthelmintica, unsaponifiable oil of, 


4 

Vinyl alcohols, odor threshold in oils, 495 
Vinyl derivatives, IR spectra, 668 
Vinyl esters, IR spectra, 668 
—— near IR spectra, 310 
Vinyl ethers, IR spectra, 668 
—— near IR spectra, 310 
Vinyl ketones, IR spectra, 668 

— odor threshold in oils, 495 
Vinyl resins, fatty acid amide plasticizers, 387 
Vitamins, in margarine, 175A 
Volatiles, dtmn in vegetable oils, 876 
Vulcanized crambe oil, 723 
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Washing, calorimetric technique to measure soil 
removal, 25 

—— effect of work input on soil removal, 25 

— review, 566 
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Waste treatment, oxygen in activated sludge 
precess, 408A 

Water, effect on fat oxidation, 527 

—— solubility in fats and oils, 296 

Wax, from sunflower hulls, 629 

Wax esters, GLC anal, 259 

Waxes, from erucic oils, 723 

—— of jojoba oil, 259 


A 


Acme Hardesty Company, starts new fatty acid 
distillation system, 304A 

Agricultural Products Research Program, 
world’s first commercial sugar ester plant 
dedicated in Japan, 125A 

American Chemical Society, central regional 
meeting scheduled for May, 49 

American Institute of Chemical Engineers, 
help unemployed chemical engineers find 
jobs, 416A 

AOCS, welcomes visitors and members to new 
location at Univ. of Illinois, 366A 

AOCS Commentary, The President’s Report, 
277A 

—— Soybean Production and Exports—Trends 
and Policies for the ’70s, 8A 

AOCS Foundation, Board holds initial meeting, 


370A 

AOCS Travel Club, announce plans for Mexico 
tour after Houston Spring meeting, 120A 

Armour Industrial Chemical Company, an- 
nounces move, 357A 

—— establishes new Performance Chemical 
Division, 206A 

—— to increase English amines production 
capacity, 313A 

Asian Congress of Nutrition, report of first 
congress held in Jan. 1971, 187A 

Association of Official Analytical Chemists, 
eall for nominations for Harvey W. 
Wiley Award, 61A 

Atwood, C. T. and C. L. Woody. Recovery of 
fatty acid lights from still vapors, 114A 

Award in Lipid Chemistry, call for nomina- 
tions for eighth award, 19A, 54A, 135A 

—— awarded to E. S. Lutton, 485A 

—— call for nominations for ninth award, 


473A 
Award of Merit, call for nominations, 21A 
—— given to Eric Jungermann, 279A 
A 


B 


Barger, William M. Sampling and measure- 
ment in soybean processing plants, 26A 

Bartholomew, D. M. Fats and Oils Reports, 
56A, 162A, 254A, 280A, 472A 

Becker, Kenneth W. Distillation and solvent 
recovery for soybean and other oilseeds 
plants, 110A 

J. Bibby Food Products Ltd., sign world wide 
agreement with Humphreys & Glasgow, 
245A 

Biaw-Knox, sees upward trend in oil seeds 
processing capacity, 200A 
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Wetting agents, in textile processing, 273 

Wheat, supplementation by amino acids, 415 

Wheat-soy-blend (WSB), food use, 481 

Whiteners, of fabrics, 80 

Wide-Line Nuclear Magnetic Resonance 
(NMR), Symposium, beginning on page 


Wide-line NMR spectra, of fatty acids, 775 
Winterized-hydrogenated soybean oil, 499 


COMMITTEE 


I 


Instrumental Techniques Committee, report, 
1970-1971, 140A 

—-— report, 412A 

Intersociety Relations, report, 1970-1971, 132A 


U 


Uniform Methods Committee, history of, 308A 


NEWS 


Book Reviews—Advances in Optical and Elec- 
tron Microscopy, Vol. 3, edited by R. 
Barrer and V. E. Cosslet, 161A 
Basic Laser Raman Spectroscopy, by 
Jack Loader, 346A 
Basic Thermodynamics, by A. S. Morton 
and P. J. Beckett, 258A 
Biochemistry, by Lehninger, 344A 
Carbon Monoxide in Organic Synthesis, 
by Jurgen Falbe, translated by C. R. 
Adams, 310A 
Chemical Dictionary, Third Edition, by 
Fouchier and Billet, 404A 
The Chemistry of the Nitro and Nitroso 
Groups, Part I, edited by Henry Feuer, 
258A 
Formulation and Function of Cosmetics, 
by J. S. Jellinek, 283A 
Gas Chromatography, C. Simpson, Con- 
sultant Editors, M. M. Breuer, A. D. 
Jenkins, 234A 
Microwave Study of Chemical Structures 
and Reactions, by Hedvig and Zentai, 
344A 
News Item—Antioxygenesis, by N. A. 
Khan, 258A 
Official Methods of Analysis of the As- 
sociation of Official Analytical Chemists, 
edited by William Horwitz, 283A 
Earl Story of Margarine, by S. F. Riepma, 
58. 


Surface Active Ethylene Oxide Adducts, 
First English Edition, by N. Schonfeldt, 
234A 


—— Topics in Stereochemistry, Vol. 5, edited 
by E. L. Eliel and N. L. Allinger, 234A 

Borenstein, B. See R. H. Bunnell 

Breckenfeld, Gurney. The outlook for the econ- 
omy, 498A 

Brian, Ross, visits West Pakistan as oilseed 
consultant, 452A 

Brown, A. See E. K. Hoit 

Bunnell, R. H., B. Borenstein and G. W. 
Schutt. Future considerations in mar- 
garine fortification, 175A 

Burditt, George M. Problems and outlook in 
evolving food regulation, 179A 

Burr Scholarships, in Taiwan, 149A 


C 


Canadian Vegetable Oil Processing, announces 
expansion of facilities, 304A 

Castro, A. J. Book review—The Chemistry of 
the Nitro and Nitroso Groups, Part I, 
edited by H. Feuer, 258A 

Chr. Hansen’s Laboratory, Inc., expand facil- 
ities, 194A 


Wool, felting behavior, 340 
shrink resistant, 678 


X—Y—Z 


X-ray diffraction, of cocoa butter, 824 
Zine, by neutron activation anal, 517 


Cornell University, introduces course in high 
protein food technology, 438A 

a Secretary Reports, Australia, 
11 


Belgium, 263A 
Canada, 118A 
Chile, 372A 
Czechoslovakia, 376A 
France, 122A, 898A, 478A 
Germany, 148A, 268A, 478A 
Great Britain, 263A 
Hungary, 264A, 372A 
India, 264A, 478A 
Israel, 148A 
Italy, 145A 
Japan, 478A 
Poland, 398A 
Scandinavia, 145A, 480A 
—— Spain, 270A, 480A 
—— Sweden, 271A 
Yugoslavia, 147A 
Coulometric methods, for determination of 
weights, 446A 
Crude vegetable oil, production summary sta- 
tistics, 342A 





D 


Delaune, S. D. and F. J. Schirm. Explosive 
gas detection and applications, 35A 
Doty, D. M. and William J. Sheppard. New 

markets for tallow through research, 468A 
Dynachim S. A. R. L., develops formulas for 
— with little or no phosphate, 


E 


E. M. Laboratories, Inc., beginning operations 
in U.S., 10A 

Environmental Control Symposium, planned 
for AOCS 1971 Houston meeting, 66A 

Exposition of Chemical Industries, to be held 
in November in New York, 397A 


F 


Fat and oils, world summary statistics for 
1971-1970, 397A 

Fats and Oils Report, commodity prices as 
related to vegetable oil marketing, prices 
and utilization, 254A 

—— futures market deliveries, 56A 

—— rapeseed and soybean price relationships, 
280A 





DECEMBER, 1971 


soybean prospects—1971 crop, 162A 

—— the future of soybean meal futures, 472A 

Fatty Acid Producers’ Council, releases new 
statistics on fatty acids production, 416A 

Fatty acids, production statistics, 149A 
statistics, 20A, 203A 

Federal Trade Commission, discusses enzymes 
in detergents, 206A 

Food and Bio-Engineering Award, given to E. 
L. Gaden, 23A 

Food & Dairy Processing Expo ’70, report on 
Nov. 1970 exhibition, 21A 

Food Protein Council, formation of council 
announced, 150A 

France Actuelle, new food sources, 216A 

Frank E. Sullivan Company (FESCO), an- 
nounces contract with Hunt-Wesson 
Foods, 188A 

Frankel, Edwin Book review—Carbon Mon- 
oxide in Organic Synthesis, by Jurgen 
Falbe, translated by C. R. Adams, 310A 


G 


G , Paul E., elected an Honorary Fellow of 
— Chemical Institute of Canada, 304A 

Givan, W. D. See W. K. Trotter 2 - 

Glycerine, production statistics, 247A, 357A 

Glycerine Analysis Subcommittee, discontinue 
the Standard Salt Crude Glycerine stan- 
dard, 194A y 

Guardian Chemical Corp., new detergent builder 
developed, 206A ? 

Guide to Authors, manuscript preparation, 15A 


H 


Hodag Chemical Corp., receives Presidential 
“BE” Award, 249A ’ 

Hoerr, C. W. Book review—Basic Thermody- 
namics, by A. S. Morton and P. J. 
Beckett, 258A : : 

—— Book review—News Item—Antioxygenesis, 
by N. A. Khan, 258A ; 

—— Book review—The Story of Margarine, 
by S. F. Riepma, 258A ‘ 

Holt, E. K. and A. Brown. Deliberate biodeg- 
radation in a closed system cooling tower, 


4A 
Honored Student Award, belated ceremony, 
404A 


— call for nomination, 20A 


I 


IIT Research Institute, conducts program on 
odor characterization and measurement, 


271A ‘ 

Institute of Food Technologists, hold third in- 
ternational congress in August, 425A 

Institute of Mexican Chemical Engineers, co- 
operates with AOCS, 348A 

Institute on Advanced Gas Chromatography, 
June 1971 meeting plans announced, 63A 

International Association of Seed Crushers, 
hold annual meeting in Copenhagen, 357A 

—— President’s Review, 368A =e 

International Conference of Olive Technicians, 
meet to consider problems of industry, 
417A ji 

International Conference on Adverse Reactions 
Reporting Systems, recommends a Na- 
tional Center for Drug Surveillance be 
established, 463A 

International Congress of Food Science and 
Technology, report of meeting held in 
August, 1970, 241A 

International Society for Fat Research, report 
on the tenth congress held in Chicago in 
Sept. 1970, 64A 

International Sunflower Conference, publishes 
proceedings of fourth international con- 
ference, 61A 


J 


Jungermann, Eric, elected vice-president at 
Armour-Dial, 416A 


K 


Peter Kalustian Associates, Inc., new consult- 
ing company formed, 424A 

Komp, J. T. Book review—Chemical Diction- 
ary, Third Edition, by Fouchier and 
Billet, 404A 

—— Book review—Topics in Stereochemistry, 
Vol. 5, edited by Eliel and Allinger, 234A 


L 


LAAD Corporation, formation of corporation 
announced, 21 

Lands, W. E. M. Book review—Biochemistry, 
by Lehninger, 344A 


ANNUAL INDEX 


League for International Food Education, 
AOCS involvement, 446A 

—— review of League’s activities, 139A 

Linfield, W. M., heads detergents investigations 
for USDA, 353A 

Lipids Nomenclature Propesals, amendments 
to 1968 proposals, 165A 

Lyon, James, begins duties as AOCS ex- 
ecutive director, 278A 


M 


Maerker, Gerhard, heads animal fat products 
lab, 353A 

Magnuson, E. E. High temperature heat trans- 
fer equipment, 158A 

Manning, R. G. Book review—Gas Chromatog- 
raphy, C. Simpson, Consultant Editors, 
M. M. Breuer, A. D. Jenkins, 234A 
Book review—Official Methods of An- 
alysis of the Association of Offical 
Analytic Chemists, edited by W. Horwitz, 
283A 


Massachusetts Institute of Technology, to hold 
summer school program on enzymes and 
their use as analytical reagents, 150A 

Meeting of AOCS, 1971, spring, Houston, com- 
plete program, 77A 

— entertainment plans announced, 66A 
—— photos of AOCS committees, 291A 
— photos of AOCS Foundation, 292A 
—— photos of awards and Presidents’ Dinner, 
298A 
- photos of banquet, 299A 
- photos of barbecue and ladies program, 
298A 
- photos of business and pleasure, 294A 
- photos of Hawaiian Luau and Codex Ali- 
mentarius, 296A 

—— photos of inaugural luncheon, 300A 

—— photos of technical sessions, 297A 

Meetings of AOCS, 1971, fali, Atlantic City, 
complete meeting program, 315A 

—— awards, 485A 

—— committee meetings, 486A 

——— exhibits, 488A 

—— final plans completed, 348A 

—— first call for papers, 122A 
health-related symposia announced, 222A 
last call for papers, 226A 
list of exhibitors, 380A 
photos of Fall Meeting Committee, 166A 
photos of social events, 490A 
program for ladies announced, 260A 
symposia scheduled, 164A 
transportation to fall meeting, 278A 
two more symposia scheduled, 259A 

Meeting of AOCS, 1972, spring, Los Angeles, 
first call for papers, 415A 

——— announce plans for spring meeting, 430A 

—— last call for papers, 451A 

—— plans announced, 482A 

Miksta, Stanley C. Margarine: 100 years of 
technological and legal progress, 169A 

Monick, John, wins contest sponsored by Union 
Carbide Corp., 492A 

Muller, Robert B., named manager of Frank E. 
Sullivan Company’s (FESCO) new East- 
ern division, 188A 

Murphy, A. P. Book review—Advances in 
Optical and Electron Microscopy, Vol. 3, 
edited by Barrer and Cosslet, 161A 


Mc 


McWhirter, J. R. See E. A. Wilcox 


N 


National Environmental Health Association, 
concern over phosphate detergent ban, 
417A 

National Peanut Council, presents Golden Pea- 
nut Research Award to A. E. Waltking, 


237A 

National Renderers Association, notes progress 
during 1960's, 203A 

National Research Council, Food Protection 
Committee publishes report on standard 
methods for the microbiological exami- 
nation of foods, 165A 

National Sci F dation, deadline nears 
for graduate fellowship applications, 417A 

National Soybean Processors Association, list 
of approved weighmasters, 1970-1971, 
190A 

— R. R. Allen represents association on 
world lecture tour, 149A 

—— revise official trading rules, 451A 

National Starch and Chemical Corp., develop 
rot system to cope with corn leaf blight, 
417 





O 


Obituaries, Baker, Roy R., Jr., 461A 
—— Bremer, J. W., Jr., 473A 

—— Davison, R. O., 200A 

—— Depmer, Wilhelm, 313A 


— Eaves, P. H., 200A 
—— Kane, J. H., 200A 
— Kaufman, H. P., 
—— Kern, D. Q., 200A 
—— Lederer, Joseph, 268A 
—— Mauersberg, Werner, 200A 
—— Mays, D. E., 227A 
—— O’Deen, Henry, 353A 
— Rheineck, A. E., 461A 
— Simpson, Wilfred D., 461A 
O’Connor, R. T. Book review—Basic Laser 
Raman Spectroscopy, by Loader, 346A 
— Book review—Microwave Study of Chemi- 
cal Structures and Reactions, by Hedvig 
and Zentai, 344A 
— granted ASTM Award of Merit, 285A 
— Report of the Instrumental Techniques 
Committee, 1970-1971, 140A 
— Report of the Instrumental Techniques 
Committee, 1970-1971, 412A 
- Report of the Intersociety Relations 
Committee, 1970-1971, 132A 
Officers of AOCS, 1971-1972, candidates nom- 
inated, 50A 
1971-1972 officers announced, 218A 
Oilseed Processing Clinic, announcement of 
20th session of clinic, 20A 
Open Forum, scheduled for AOCS, 21A 
Ostric-Matijasevic, Biserka, visits Rutgers Uni- 
versity, 492A 
Outlook for chemicals, in 1971, 249A 


P 


Pacific Vegetable Oil Corp., acquires Drew 
Chemical Corp. from the Slick Corp., 


200A 
Passalaqua, Frank H. Filters and filtration 
systems for the vegetable oil industry, 
214A 
Pattison, E. S., retires from presidency of The 
_. Soap and Detergent Association, 149A 
Priddy, Max H. New developments in hydro- 
gen gas generation molecular sieves, 46A 
Processing and Quality Control Seminar, 
scheduled to meet in April, 1971, 23A 


R 


Ralston Purina, expands oilseed extraction 
plants, 188A 

Referee Certificates, first notice, 283A 
second notice, 350A 

Referee Chemists, two included in 1970-71 
listings, 61A 
1971-1972, 498A 

Rockwell, C. R. Dust control, 24A 


Ss 

pling and Pr ing Control in the Oil- 
seed Industry, Symposium, beginning on 
page 26A 

Schirm, F. J. See S. D. Delaune 

Schutt, G. W. See R. H. Bunnell 

Sections of AOCS, North Central Section, 
awards Bailey Award to J. F. Mead, 224A 
May 1971 meeting, 288A 
meeting of Sept., 1971, 453A 
meeting of Dec. 1970, 9A 
meeting of Jan. 1971, 127A 


photos of Jan. 1971 meeting, 127A 
photos of Ladies Night in May, 1971, 





288A 

Sections of AOCS, Northeast Section, announce 
ladies night to be held in June, 188A 

—— announcement of tenth annual symposium 
to be held in April, 1971, 59A 

—— Ladies Night dinner, 288A 

—— meeting of Sept. 1970, 9A 

—— meeting of Dec. 1970, 17A 

—— presents Achievement Award, 457A 
program for April, 1971, symposium an- 
nounced, 115A 

— tenth annual symposium report and 
photos, 231A 

Sections of AOCS, Northern California Sectoin, 
announces officers for 1971, 273A 

—— meeting of Sept., 1971, 452A 

Sections of AOCS, Southwest Section, new 
officers announced, 9A, 288A 

Sheppard, William J. See D. M. Doty 

Short Course, April 1971, Guadalajara, pro- 
ceedings of short course available, 437A 

—— program announced for short course, 
130A 

Short Course, June 1971, Indiana University, 

on biochemical pathology, mem- 

brane-bound enzymes, 59A 

Short Course, 1971, Lake Placid, complete pro- 
gram announced, 192A 

—— program for short course announced, 
129A 
program highlights, 225A 
program to be on surfactants, detergents 
and raw minerals, 7A 
report and photos of short course, 286A 
report on short course continued, 343A 
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Short Course, July 1971, Massachusetts Insti- 
tute of Technology, to be on modern 
methods of steroid analysis, 177A 

Skarde, William C., returns from IESC mis- 
sion, 492A 

Smaliey program, announcement of 1970-1971 
Smalley Awards, 282A 

Smalley check sample program, announce 1971- 
1972 program, 194A, 267A 

Soap and Detergent Association, announces 
that all detergents will be labeled for 
phosphate content, 126A 

—— reports record high 1970 soap and de- 
tergent sales, 249A 

Sohns, V. E. Cost analyses for new products 
and processes developed in USDA labora- 
tories, 362A 

om, elected chairman of committees, 


Soybean meal, treated meal boosts livestock 
eed efficiency, 245A 

Soybean processors, schedule annual meeting, 
149A 

Stepan Chemical, purchases General Aromatic 
Products, Inc., 203A 

Synthetic Organic Chemical Manufacturers 
Association, Japanese competition to in- 
crease rapidly in the decade ahead, 55A 

—— announces establishment of Gold Medal 
award, 495A 


T 


Texas A & M University, establishes interna- 
tional protein research organization, 245A 

Trotter, W. K. and W. D. Givan. Economics 
of sunflower oil production and use in 
the United States, 442A 


U 


Udy, Doyle C. Improved dye method for esti- 
mating protein, 29A 

United States Department of Agriculture, agri- 
culture has major role in improving our 
environment, 23A 

U. S. Department of Commerce, crude glyc- 
erine production statistics announced, 
451A 
gives new weights and measures stand- 
ards to South Dakota, 452A 
glycerine production statistics, 313A 
glycerine production statistics for 1950 
to 1969, 304A 

—— releases figures on trade with East 
Europe, 257A 


SOCIETY 


V 


VEST-I, new organization offers job hunting 
aid, 473A 


W 


Welton, T. M., elected chairman and chief ex- 
ecutive officer of The Soap and Detergent 
Association, 206A 

Wheaton, B. M. Meal and grain sampling, 34A 

Wilcox, E. A. and J. R. McWhirter. The 
“UNOX”’ system—oxygen aeration in the 
activated sludge process, 408A 

Wiiliams, Porter A., a tribute, 348A 

Woody, C. L. See C. T. Atwood 

Wurster & Sanger, Inc., marks golden anni- 
versary, 203A 


X—Y—Z 


Zielinski, R. J. Book review—Surface Active 
Ethylene Oxide Adducts, First English 
Edition, by N. Schonfeldt, 234A 

Zwinak, Robert F. Book review—Formulation 
and Function of Cosmetics, by J. 
Jellinek, 283A 











